APPENDIX A 




Descriptors For Almond 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Benzaldehyde: 


cherry, chemical t acrid 


n 


Bitter: 


harsh, quinine, caffeine 


o 


Brown: 


maple, molasses, sweet 


n 


Cereal: 


grain, cooked, extruded 


0 


Creamy: 


milky, dairy, sweet 


C; 


Dry: 


tannic, astringent 


0 


Earthy: 


musty, soil-like 


o 


Fatty: 


oily, greasy, mouthcoating 


r 


Hull: 


bitter, woody, green 




Meaty: 


dense texture, chewy 


D 


Mild; 


low impact, light, subdued 


O 


Oily: 


fatty, greasy, mouthcoating 


. n 


Roasted: 


browned, aromatic, robust 


n 


Skin: 


astringent, dry, bitter 




Sweet: 


candy, syrupy 


c 


Woody: 


oak, aged, resinous 


p 


Mushroom: 


earthy, musty, dry 


r 


Sesame: 


nutty, mealy, oily 


r 



Match any selected descriptors; <?* 
Match all selected descriptors; O 






Descriptors For Amaretto 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Almond: 


nutty, sweet, benzaldehyde 


O 


Cocoa: 


bitter, sweet, dry 




Creamy: 


milky, dairy, sweet 


P 


Heavy: 


lingering, syrupy 


n 


Nutty: 


roasted, dry, shell 


p 


Sharp: 


acrid, pungent, biting 


o 


Skin: 


astringent, dry, bitter 


p 


Sweet: 


candy, syrupy 


p 


Vanilla: 


as it pertains to the flavor 


p 


Brown Sugar: 


sweet, heavy, dark 


p 


Bum: 


harsh, biting, sharp 


p 


Lingers: 


cloying, residual, strong 


p 


Maraschino: 


sharp, acrid, artificial 


p 


Oak: 


dry, woody, warm 


p 


Syrup: 


heavy, sweet, lingers 


p 


Cherry: 


Fruity, Sharp, Dirty 


p 



Match any selected descriptors: Si- 
Match all selected descriptors: C 

Search Flavors... ' 
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Descriptors For Apple 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Acidic: 


tart, sour, burn 




Aldehydic: 


mouth coating, waxy, fatty 


r 


Aromatic: 


fragrant, light, topnote 


n 


Astringent: 


drying, biting, tannic 


n 


Baked: 


cake-like, brown 


r . 


Bruised: 


soft,brown 


D 


Cider: 


fermented, bruised, apple 


r 


Cobbler: 


browncrust,baked 




Cooked: 


heat processed, not raw 


u 


Core: 


seedy, woody, dry 




Crisp: 


light, dean, fresh 


O 


Fermented: 


aromatic, pungent, yeasty 


r 


Fresh: 


aromatic, unprocessed, clean 


o. 


Fruity: 


sweet, candy, estery, nondescript 


if 


Green: 


unrtoe rind 

*p# 9 * « fA/V f #1*1 V# 


n. 


Juicy: 


succulent, wet 




Pie: 


sweet, baked, cooked, warmspice 


r 


Sharp: 


acrid, pungent, biting 


r~ 


Skin: 


astringent, dry, bitter 


c 


Sour: 


acidic, tart, biting, mouthpuckering 


r 


Sweet: 


candy, syrupy 


r~ 


Tart: 


drying, mouth puckering 


n 


Artificial: 


candy, aromatic, synthetic 


r 


Preserves: 


whole fruit, cooked, sweet 


C: 


Sauce (Apple): 


sweet, brown, cooked, fibrous 


c 


Strudel (Apple): 


baked, sweet, pastry, warm spice 


r 



Descriptors For Apricot 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Bruised: 


soft,brown 


a 


Buttery: 


creamy,dairy,diacetyl,fatty 


n 


Canned: 


metallictinny 


r~ 


Creamy: 


milky, dairy, sweet 


r ■ 


Dried Fruit: 


leather, sweet, brown 


n 


Dry: 


tannic, astringent 


0 


Floral: 


fragrant, perfumed, aromatic 


n 


Fleshy: 


pulpy, truefruft 


b 


Fresh: 


aromatic, unprocessed, clean 


0 


Fruity: 


sweet, candy, estery, nondescript 


o 


Fuzzy: 


dry skin, textured 


n 


Green: 


unripe, rind 




Juicy: 


succulent wet 


r 


Mealy: 


dry, grainy texture 


P : 


Overripe: 


soft, sweet, passed peak 


P 


Peach: 


as pertains to the named fruit 




Pit: 


woody, dirty, dry 


■ r 


Ripe: 


aromatic, mature, peak flavor 


0 


Skin: 


astringent, dry, bitter 




Sweet: 


candy, syrupy 


c 


Unripe: 


green, immature 


c 


Woody: 


oak, aged, resinous 




Artificial: 


candy, aromatic, synthetic 


n 


Sulfur: 


pungent, strong, body odor 


p 




Descriptors For Banana 

Select Flavor Profile Descriptors 



DA^rrintnr 


Definition 


vCIC V V 


Of UWI I < 




p 


Rruteprt* 


snff hrnwn 


p 

I.-.-.-; 


VlwCl 1 1 « 


frp<?h linhf rn<?n 

It v>0 * i fltKji ri|V/f lsJf~/ 


P 

P. . ,\ 




hpfit nrnrp&spd not raw 


P 


Fcfprv* 
tdici y . 


friiitx/ ammatir Hctht 

if uuy t OfU/ifCtwvj //y i n 


P ' 


nui cu . 


fttnmnf nf^rfi imparl ammaNr 


P 


ri uuy , 


ctA/PPf mnrlv p<?/p/v nnn-ri&^rrint 


n 


v^reen. 


ttnrir\d rinrf 
unfip&, flflU 




Mealy; 


dry, grainy texture 


P 


Overripe: 


soft, sweet, passed peak 


0 


Perfumy: 


floral, soapy, fragrant 




Ripe: 


aromatic, mature, peak flavor 


o 


Seedy: 


woody, dry, bitter 


n 


Sweet; 


candy, syrupy 


□ 


Unrfpe: 


green, immature 


r 


Artificial: 


candy, aromatic, synthetic 


P 


Brown Sugar: 


sweet, heavy, dark 




Candy: 


sweet t artificial, syrupy 




Circus Peanut: 


sweet, artificial, banana, candy 


• 0 


Soft: 


overripe, bruised, sweet 


p 



Match any selected descriptors: 
Match a// selected descriptors: C 




Descriptors For Beer 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Alcohol: 


solvent, burn, harsh 




Aromatic: 


fragrant, light, topnote 


r 


Bitter: 


harsh, quinine, caffeine 


n 


Bourbon: 


vanillaextract, resin, beany 


r 


Brown" 


ma ole molasses sweet 


n " 


Burnt' 


charred overcooked scorched 


n 


Cereal* 


orain cooked extruded 


n 


Cheesv* 


ounoent fermented dairv 


MM* 


vlcaj 1, 




n 


Cocoa* 


bitter sweet drv 


n 




milkv d&irv <?wppf 




lj i y » 


icai if tiKjj aoti/i tytzt /* 


n 


Cf t iif\/« 

rr uuy» 


ow&tzi, \j<&uuy, t?oicr/y, (luti^iy&Lfipi 




ncdvy. 


linn&rinct <?\/rttn\/ 
iittyizuity, c*yi ujjy 


n 


Light: 


clean, topnote 


p • 


Mait: 


cereal, sweet, brown, roasted 


r> 


Metallic: 


tinny, canned 


r 


Molasses: 


dark, brown, burnt sugar, sulfury 


r 


Smokey: 


burnt, grilled, ash 


r 


Smooth: 


balanced, well-rounded 


0 


Sulfury: 


pungent ,strong,bodyodor 


o 


Sweet: 


candy, syrupy 


n 


Woody: 


oak, aged, "r&sinous 


0 


Yeasty: 


bread dough, fermented, aromatic 


p 


Aspirin: 


bitter, drying, lingers 




Bread: 


yeasty fermented, grain 





Chocolate: 


as pertains to the named flavor 


0 


Coffee: 


as pertains to the named flavor 


n 


Grain: 


cereal, nutty, dry 


n 


Ham: 


smoky, meaty, cured 


0 


Hops: 


bitter, aromatic, sharp 


o 


Lingers: 


cloying, residual, strong 


□ 


Oak: 


dry, woody, warm 


o 


Old: 


stale, not fresh, oxidized 


u. 


Rice: 


mild, grainy, bland 


u 


Stale: 


old, musty, oxidized 


D 


Thin: 


weak, low impact, diluted 


o 


Tomato: 


as pertains to the named fruit 


□ 


Tomato Paste: 


canned, processed tomatoes 


0 


Wheat: 


earthy, aromatic 


D 


Adhesive: 


Band-aid, plastic, chemical 


o 



Match any selected descriptors: <£ 
Match all selected descriptors: C 
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Descriptors For Black Tea/Orange Pekoe 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


□ 


Astringent: 


drying, biting, tannic 


O 


Bitter: 


harsh, quinine, caffeine 


n 


Burnt: 


charred \overcooked, scorched 


o 


Burnt Rubber: 


bitter, creosote, tar 




Dry: 


tannic, astnngent 




Earthy: 


musty, soil-like 


P 


Floral: 


fragrant, perfumed, aromatic 


o 


Hay: 


earthy, grassy 


0 


Leather: 


dry, animalic, tannic, tobacco 


n 


Lingering: 


cloying, residual, strong 


n 


Musky: 


fragrant, heavy, animalic 


D 


Musty: 


damp, stale air 




Phenolic: 


smokey, sweet, spicy, warm 


r 


Ash: 


fireplace, soot, acrid 




Aspirin: 


bitter, drying, lingers 




Baker's Chocolate: 


bitter, dry, unsweet 


r 


Hide: 


animalic, leather 


r 


Leafy: 


green, stem, bitter, dry 


□ 


Motor Oil: 


chemical, greasy, metallic 


□ 


Quinine: 


bitter, astringent, acrid 


o 


Soy Sauce: 


salty, savory, woody 




Tannic: 


astringent,-drying r leather 


□ ■ 


Tar: 


creosote, motor oil, burnt rubber 


D 


Tobacco Leaf: 


leather, tannic, dry 




Tooth Etching: 


drying, astnngent 





Wet Grass: 
Wet Wool: 



green, vegetative, musty 
musty, animalic, mousy 



Match any selected descriptors: & 
Match all selected descriptors: O 
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Descriptors For Blackberry 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Dry: 


tannic, astringent 


n 


Earthy: 


musty, soil-like 


n 


Fleshy: 


pulpy, truefruit 


o 


Heavy: 


lingering, syrupy 


0 


Juicy: 


succulent, wet 


o ■ 


Musty: 


damp, stale air 


D 


Overripe: 


soft, sweet, passed peak 


0 


Ripe: 


aromatic, mature, peak flavor 




Seedy: 


woody, dry, bitter 


F~ 


Skin- 


astnngent, dry, bitter 


O 


Sour: 


acidic, tart, biting, mouthpuckering 


0 


Wine: 


fermented, woody, yeasty, driedfruit 


0 


Woody: 


oak, aged, resinous 


a 


Stem: 


woody, dry, bitter 




Underripe: 


pre-peak, post- green 





Match any selected descriptors: $ 
-Match alt selected descriptors: G 
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Descriptors For Blackcurrant 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Acrid: 


sharp, harsh, pungent 


D 


Aromatic: 


fragrant, light, topnote 


0. 


Astringent: 


drying, biting, tannic 


O 


Berry: 


fruity Juicy .seedy 


O 


Biting: 


sharp, harsh, unpleasant 


D ■ 


Cardboard: 


oxidized, stale 


P 


Complex: 


multhfaceted 


0 


Earthy: 


musty, soil-like 


n 


Foxy: 


grape skin, dry 


0 


Fruity: 


sweet, candy, estery, non-descript 


p 


Heavy: 


lingering, syrupy 


n 


Herbal: 


aromatic, green, earthy, warm 


b 


Jammy: 


cooked, sweet, heavy 


o 


Light: 


clean, topnote 


h 


Metallic: 


tinny, canned 


p. 


Pruny: 


cooked, dried fruit, heavy 


n 


Rich: 


full, robust, indulgent 


o 


Skunky: 


sulfury, pungent 


p 


Sweet: 


candy, syrupy 




Animalic: 


wet wool, hide, barnyard 


p 


Apple: 


as pertains to the named fruit 


p 


Cedar: 


woody, aromatic, sharp 


p 


Dark Berry: 


heavy, sweet, seedy 


0 


Processed: 


heated, not raw 


□ 


Raisin: 


dried fruit, sweet, mealy 


p 


Sulfur: 


pungent, strong, body odor 


p 



Syrup: 
Tannic: 
Tar: 

Tobacco Leaf: 
Pepper: 



heavy, sweet, lingers 
astringent, drying, leather 
creosote, motor oil, burnt rubber 
leather, tannic, dry 
spicey, trigeminal, lingering 



o 
o 



Match any selected descriptors; 
Match all selected descriptors: C 
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Descriptors For Blueberry 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


D 


Astringent: 


drying, biting, tannic 


u 


Berry: 


fruityjuicy,seedy 


n 


Bitter: 


harsh, quinine, caffeine 


■ o 


Canned: 


metallic,tinny 


■ o < 


Chemical: 


solvent, bitter, burning, unpleasant 


a 


Dry: 


tannic, astringent 


□ 


Estery: 


fruity, aromatic, light 


□ 


Floral: 


fragrant, perfumed, aromatic 


0 


Fleshy: 


pulpy, truefruit 


p 


Fresh: 


aromatic, unprocessed, dean 


0 


Fruity: 


sweet, candy, estery, non-descript 


u 


Green: 


unripe, rind 




Heavy: 


lingering, syrupy 


r 


Juicy: 


succulent, wet 


a 


Musky: 


fragrant, heavy, animalic 


D 


Musty: 


damp, stale air 


r 


Perfumy: 


floral, soapy, fragrant 




Pie: 


sweet, baked, cooked, warmspice 


n 


Pungent: 


sharp, acrid 


n 


Ripe: 


aromatic, mature, peak flavor 


o 


Seedy: 


woody, dry, bitter 


r 


Skin: 


astnngent, dryrbitter 


n 


Sour: 


acidic, tart, biting, mouthpuckenng 


r 


Sweet: 


candy, syrupy 


o 


Tinny: 


canned, metallic, tooth-tingle 


r 



Woody: 
Syrup: 



oak, aged, resinous 
heavy, sweet, lingers 



r 



Match any selected descriptors: <5 
Match all selected descriptors: C 
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Descriptors For Brandy 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Bourbon: 


vanillaextract,resin,beany 


O 


Clove; 


warmspice, dark,resinous 




Heavy: 


lingering, synjpy 


r 


Honey: 


syrup, sweet, floral 


o 


Metallic: 


tinny, canned 


' O' ' 


Oily: 


fatty, greasy, mouthcoating 


D 


Raw: 


unprocessed 


0 


Srnokey: 


burnt, grilled, ash 


P 


Sweet: 


candy, syrupy 


o 


Vanilla: 


as it pertains to the flavor 


r 


Waxy: 


aIdehydic,mouthcoating, film 


o 


Aged Wood: 


bark, resinous, oak 


o 


Burn: 


harsh, biting, sharp 


n 


Full-Bodied: 


mouthfilling, robust, complete 


o 


Fusel: 


acrid, solvent, burn 


r 


Iodine: 


medicinal, metallic, antiseptic 


o 


Numbing: 


anaesthetic 


n 


Oak: 


dry, woody, warm 


r 


Raisin: 


dried fruit, sweet, mealy 


r 


Scotch: 


biting, harsh, bum 


D 


Syrup: 


heavy, sweet, lingers 


n 



Match any selected descriptors: 
Match all selected descriptors: C 



Descriptors For Bubblegum 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Clove: 


warmspice,dark,resinous 


n 


Lingering: 


cloying, residual, strung . 




Powdery: 


drying, dusty 


o 


Sdicv* 


aromatic w&rm htirninn 


r 


Sweet: 


candy \ syrupy 


o ' 


Vanilla: 


as it pertains to the flavor 




Burn: 


harsh, biting, sharp 


r 


Burnt Sugar: 


sweet, scorched, brown 


o 


Cinnamon: 


as pertains to the named spice 


n 


Circus Peanut: 


sweet, artificial, banana, candy 


n 


Citrus: 


as pertains to the fruit type 




Cooling: 


self-defined 


o 


Root Beer: 


wintergreen, sweet, herbaceous 


c 


Tutti-Fruitti: 


sweet, banana, punch 


u. 


Licorice: 


spicy, aromatic, peppery 


D. 



Match any selected descriptors: £ 
- Match all selected descriptors: O 
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Descriptors For Butter 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Bland: 


tasteless, nondescript 


0 


Cooked: 


heat processed, not raw 


0 


Creamy: 


milky, dairy, sweet 


D 


Dairy: 


smooth, creamy, milky 


0 


Fatty: 


oily, greasy, mouthcoating 


D ■ 


Heavy: 


lingering, syrupy 


0 


Milky: 


dairy, mouthcoating, smooth 


a 


Oily: 


fatty, greasy, mouthcoating 




Sweet: 


candy, syrupy 


□ 


Waxy: 


aldehydic,mouthcoating,film 


n 


Clarified: 


thin, buttery, oily 


n 


Corn: 


sulfury, aromatic 


n 


Heavy Cream: 


fatty, waxy, mouth coating 


r 


Mouth Coating: 


lingering, fatty, waxy 


H 


Salty: 


self-defined . 





Match any selected descriptors: ® 
- Match all selected descriptors: O 
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Descriptors For Butterscotch 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Buttery: 


creamy, dairy, die cetyl, fatty 


p 


Caramel: 


sweet, cooked sugar, creamy 


0 


Cooked Milk: 


scalded, sweet, creamy 


n 


Creamv: 


milky, dairy, sweet 


□ 


Fatty: 


oily oreasv, mouthcoatino 


o ' 


Heavy: 


linoerino, syrupy 


0 


Li naerin an 


cfovino residual strono 


n 

*.v.v 


Metallic* 


tinny canned 


p 


Oily: 


fatty, greasy, mouthcoating 


□ 


Smooth: 


balanced, well-rounded 


o 


Sweet: 


candy, syrupy 


o 


Tangy: 


sharp, tart,acidic 


o 


Waxy: 


aidehydic,mouthcoating,film 




Brown Sugar: 


sweet, heavy, dark 


r 


Butter Acids: 


pungent, waxy, lingers 


o 


Maple: 


as pertains to the named flavor 


o 


Mouth Coating: 


lingering, fatty, waxy 


r 


Rum: 


fusel, sweet, brown sugar 


r 


Salty: 


self-defined 


0 


Scorched: 


cooked, burnt, sweet 


n 



Match any selected descriptors: 
JMatch a// selected descriptors: O 
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Descriptors For Cabernet Sauvignon 

Select Flavor Profile Descriptors 





npfinitinn 

L/C I If if liWf I 


UUICUl 


Acrid* 


sham harsh nunoent 


p 


Astrinaent* 


drviriQ bitino tannic 




Bitter* 


harsh ouinine caffeine 




UUl ill* 


charred nvercnnked ^cnrched 


p 


RiittArv* 
uuuci y . 


creams/ dairy diacetvl fatfv 

v>j cui i ty ,*jctii y , L//cnxC'ty/ J / c* itj' 


n 




wamvsnice dark resinnu^ 


n 


UTy* 


tannic a<:trinnr^nt 

tot It tlK,, dotf/f iKjZZUl 


n 


ntJiiiitJiHcU. 


aromatic ni tnnent veastv 


n 


iiety • 




n 


! inht- 




o 


ft ft A til J» * 


lit lily; Ga////c?U 




O I** ^ * 

onarp. 


acrid ni mn&nt hltinn 
auiu, fjuifytzuij unit /y 


n 


Spicy. 


afVfnaUi*, Waff ft, UUfJlffiy 


1.. :. 


Sweet: 


candy, syrupy 


□ 


Woody: 


oak, aged, resinous 


P 


Yeasty: 


bread dough, fermented, aromatic 


P 


Ash: 


fireplace, soot, acnd 


P 


Blood: 


iron, red meat, heavy 


P 


Blue Cheese: 


pungent, sharps aromatic 


P 


Capsicum: 


hot, biting, pungent 


P 


Olive: 


vegetative, earthy, oily 


P 


Raisin: 


dned fruit, sweet, mealy 


P 


Tooth Etching: 


drying, astringent 




Vinas: 


winey, grape, aromatic 


P 


Pepper: 


spicey, trigeminal, lingering 


P 



Match any selected descriptors: <? 
Match all selected descriptors: O 

X Search Flavors. \ 
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Descriptors For Cactus Pear 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Astringent: 


drying, biting, tannic 


□ 


Cucumber: 


green, crisp, vegetable 




Dry: 


tannic, astnngent 


r 


Earthy: 


musty, soil-like 


n 


Flat: 


bland, mild, lacking body 


rs 


Mealy: 


dry, grainy texture 




Seedy: 


woody, dry, bitter 


o 


Apple: 


as pertains to the named fruit 


n 


Melon: 


fleshy, juicy , rind 


c 


Pumpkin: 


vegetative, fibrous, subtle 


□ 


Vegetative: 


earthy, leafy, green 


n 


Gritty: 


fibrous, mealy, sandy texture 


a 



Match any selected descriptors: <*■ 
Match all selected descriptors: 0 





Descriptors For Cantaloupe 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Bland: 


tasteless, nondescript 


. 0 


Juicy: 


succulent, wet 


p 


Mealy: 


dtv orainv texture 


n 


ivitJciiy . 


ucffioc i&xiure, cnttwy 


r- 

. Lv- 


Rind: 


green, cucumber skin, bitter 


o 


Rotten: 


spoiled 


c 


Sulfury: 


pungent,strong f bodyodor 


n 


Sweet: 


candy, syrupy 


0 


Corn: 


sulfury, aromatic 


o 


Green Tomato: 


rind, unripe, tomato vine 


0 


Lingers: 


cloying, residual, strong 


p 


Melon: 


fleshy, juicy, rind 


p 


Potato-like: 


earthy, mealy, vegetative 


0 


Pumpkin: 


vegetative, fibrous, subtle 




Vegetative: 


earthy, leafy, green 


p 



Match any selected descriptors: <? 
. Match all selected descriptors: C 
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Descriptors For Cappuccino 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Bitter; 


harsh, quinine, caffeine 


U 


Burnt: 


charred, overcooked, scorched 


MM* 

n~ 


Butterscotch: 


cooked, caramel gutter, sweet 


MM* 

n 


Buttery: 


ere amy, da fry, dia ce tyl, fa tty 


u 


Caramel: 


sweet, cooked sugar, creamy 


o 


Creamy: 


milky, dairy, sweet 


H 


Dairy: 


smooth, creamy,mitky 




Dry: 


tannic, astringent 


(MM 

□ 


Earthy: 


musty, soiNike 


■ 0 


Green: 


unripe, rind 


0 


Sweet: 


candy, syrupy 


o 


Ash: 


fireplace, soot, acrid 


o 


Chocolate: 


as pertains to the; named flavor 




Coffee: 


as pertains to the named flavor 


0 


Coffee Grinds: 


bitter, stale, burnt ash 




Lingers: 


cloying, residual, strong 


D 


Overcooked: 


burnt, bitter,-unpleasant 


n 


Scalded Milk: 


creamy, cooked, heavy 




Tooth Etching: 


drying, astringent 


r 


Adhesive: 


Band-aid, plastic, chemical 


n 


Toffee: 


cooked sugar, brown, burnt 


r 



Match any selected descriptors: <S? 
Match all selected descriptors: 0 



Descriptors For Caramel 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Burnt: 


charred, overcooked, scorched 


n 


Butterscotch: 


cooked, caramel, butter, sweet . 


0 


ountjry . 


0/ t?ci/ f ly, u ait y, uiais&iytffaiiy 




Cooked: 


heat processed, not raw 


□ 


Creamy: 


milky, dairy, sweet 


□ ■ 


Dairy: 


smooth, creamy, milky 


□ 


Fruity: 


sweet, candy, estery, nondescript 




Milky: 


dairy, mouthcoating, smooth 


n 


Molasses: 


dark, brown, burnt sugar, sulfury 


0 


Smokey: 


burnt, grilled, ash 


D 


Sweet: 


candy, syrupy 




Vanilla: 


as it pertains to the flavor 


O 


Brown Sugar: 


sweet, heavy, dark 




Burnt Sugar: 


sweet, scorched, brown 





Match any selected descriptors: <?■ 
Match all selected descriptors: O 
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Descriptors For Chablis 



Select Flavor Profile Descriptors 









Astrinaent* 


drvino bitino tannic 




Bitter: 


hdrsh QuininB caffeine 


P 




Dunnpnt fprmc*nt&d dairy 


P 


Drv* 


tannic astrincif*nt 


P 


Ff*rmAnfpd* 

• CI 1 i IC 1 iicu. 


aromatic nunnpnt ve>a*itv 




Flat' 


hland mild larkinn hnrfv 


P 


i ! u i vy . 


QWP*f*t rands/ pq/pa/ nr.n-d&*irrini 


P 

f.w! 


rlvll Ol l« 


nnf <?/7inn//i //nn/pp<?pn/ 


P 


Metallic * 


tinnv rann&d 




r i Uf iy. 


f*f\rsUc*d dri&dfmti Hacxxru 
tUUnc?^ Ufl&UflUll, flKZ&Vy 




Smooth: 


balanced, well-rounded 


*- — 

O 


Sour: 


acidic, tart, biting, mouthpuckering 


o 


Sweet: 


candy, syrupy 




Yeasty: 


bread dough, fermented, aromatic 


0 


Antiseptic: 


medicinal, numbing, chemical 




Apple: 


as penlains to the named fruit 


o 


Burn: 


harsh, biting, sharp 


r 


Full-Bodied: 


mouth filling, robust, complete 


n 


Grape: 


as pertains to the named fruit 


r 


Lingers: 


cloying, residual, strong 


o 


Numbing: 


anaesthetic 


o 


Vinegar: 


sharp, acrid, pungent 


• r 



Match any selected descriptors: # 
Match a// selected descriptors: C 




Descriptors For Chardonnay 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


oeiect 


Apricot: 


as pertains to the named fruit 


n 


Aromatic: 


fragrant, ugnx, topnoie 


Ljs 


Buttery: 


creamy, oairy,oiace tyi, tb tty 


pr 

M 


Creamy: 


milky, dairy, sweet 


rt 

l,y 


|-\__ 

Dry: 


tannic, astringent 


O 


Fruity: 


sweet, candy, estery f nondescript 


r 

P 


Heavy: 


lingering, syrupy 




■ ■ _ « _ lis _ . 

Metallic: 


tinny, canned 


D 


Musty: 


damp, stale air 


O 


Peach: 


as pertains to the named fruit 


P 


Skin: 


astringent, dry, bitter 


O. 


Smooth: 


balanced, well-rounded 


o 


Sweet: 


candy, syrupy 




Tart: 


drying, mouth puckering 


p 


Black Pepper: 


burn, spicy, heat 


p 


Extract: 


resin, woody, aromatic 


p 


Flat Soda: 


sweet, heavy, syrupy 


D 


Iodine: 


medicinal, metallic, antiseptic 


P 


Resinous: 


heavy, oak, sweet 


P 


Thin: 


weak, low impact, diluted 


P 



Match any selected descriptors: <?■ 
Match all selected descriptors: 0 





Descriptors For Cherry 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


***». 

i..? 


Bertzaldehyde: 


cherry, chemical \acrid 


V-y, 


Canned: 


metallic,tinny 


u 


Cooked: 


heat processed, not raw 


n 


Fermented: 


aromatic, pungent, yeasty 


C. 


Fresh: 


aromatic, unprocessed, dean 


p 


Fruity: 


sweet, candy, estery f non-descript 




Heavy: 


lingering, syrupy 


o 


Juicy: 


succulent, wet 


o 


Meaty: 


dense texture, chewy 


0 


Pit: 


woody, dirty, dry 


o 


Sour: 


acidic, tart, biting, mouthpuckering 


r 


Sweet: 


candy, syrupy 


r 


Tart: 


drying, mouth puckering 


D 


Wild: 


fresh, green, tart 


r ' 


Candy: 


sweet, artificial, syrupy 




Preserves: 


whole fruit, cooked, sweet 




Syrup: 


heavy, sweet, lingers 





Match any selected descriptors: & : 
Match all selected descriptors: O 





Descriptors For Chocolate 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Alkaline: 


drying, bitter, astringent 


r 


Bitter: 


harsh, quinine, caffeine 


o 


Brown: 


maple, molasses, sweet 




Buttery: 


creamy,dairy,diacetyl,fatty 




Caramel: 


sweet, cooked sugar, creamy 


n ' 


Cloying: 


lingering t sweet,unpleasant 


a 


Cocoa: 


bitter, sweet, dry 


o 


Cooked Milk: 


scalded, sweet, creamy 


D 


Creamy: 


milky, dairy, sweet 


O 


Devil's Food* 

WVVH >-* 1 WWM» 


cocoa nowdPr drv dark chnmtotf* 


n 


Dutched: 


dark, cocoa liquor, alkaline 




Floral: 


fraorant oerfumed aromatic 


G 


Fruitv* 


SW£*f*t cnndv P<?fpn/ nnn~rifr<:rrint 


n 


Fudov: 


moist rich cocoa huttfrr 


r 


May. 


earthy, grassy 


□ 


Hazelnut: 


As it pertains to the flavor 




Milky: 


dairy, mouthcoating, smooth 


P 


Nutty: 


roasted, dry, shell 


r 


OreoType: 


ash, dark, dry, bittersweet 


□ 


Powdery: 


drying, dusty 


n 


Roasted: 


browned, aromatic, robust 


r 


Smokey: 


burnt, grilled, ash 


c 


Sweet: 


candy, syrupy 


□ 


Vanilla: 


as it pertains to the flavor 


o 


Vanillin: 


sweet, powdery, dry 




Wine: 


fermented, woody, yeasty, driedfruit 


o 



Brown Sugar: sweet, heavy, dark □ 

Coffee Grinds: bitter, stale, burnt ash H 

Fresh Milk: creamy, clean, dairy D 

Liquor: sharp, bitter V. 

Mouth Coating: lingering, fatty, waxy H 



Match any selected descriptors: 
Match all selected descriptors: O 




Descriptors For Cinnamon 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Anise: 


black licorice 


P 


Aromatic: 


fragrant, light, topnote 


P 


Biting: 


sharp, harsh, unpleasant 


n 


Chalky: 


dry, powdery, alkaline 


0 


Clove: 


warmspice,dark,resinous 


o • 


Cooked: 


heat processed, not raw 


P 


Dry: 


tannic, astringent 


■ p 


Heavy: 


lingering, syrupy 


0 


Herbal: 


aromatic, green, earthy, warm 


0 


Hot: 


burning, spicy 


□ ■ 


Lingering: 


cloying, residual, strong 


p 


jMjpriirinai" 


unhl&asant chpmic&l hitfpr 


p 


Powdery: 


drying, dusty 


r 


Sharp: 


acrid, pungent, biting 


0 


Sweet: 


candy, syrupy 




Woody: 


oak, aged, resinous 


p 


Burn: 


harsh, biting, sharp 


0 


Candy: 


sweet, artificial, syrupy 


p 


Cardamon: 


as pertains to the named spice 


• r 


Heat: 


self-defined 


p 


Numbing: 


anaesthetic 




Warm Spice: 


baking spices 


P 


Pepper: 


spice y, trigeminal lingering 


P 



Match any selected descriptors: © 
Match all selected descriptors: C 



Descriptors For Coconut 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


P 


Baked: 


cake-like, brown 


r 


Buttery: 


creamy, dairy, diacetyl, fatty 


r. 


Creamy: 


milky, dairy, sweet 


o ' 


Dairy: 


smooth, creamy, milky 


o • 


Dry: 


tannic, astringent 


o 


Fatty: 


oily, greasy, mouthcoating 


o 


Fresh: 


aromatic, unprocessed, clean 


r 


Green: 


unripe, rind 


P 


Hull: 


bitter woodv oreen 


r 


Lactonic: 


fatty, coconut, waxy 




Meaty: 


dense texture, chewy 


a 


Milky: 


dairy, mouthcoating, smooth 


r ' 


Oily: 


fatty, greasy, mouthcoating 


P 


Roasted: 


browned, aromatic, robust 




Skin: 


astringent, dry, bitter 


r 


Sweet: 


candy, syrupy 


o 


Toasted: 


browned, cooked grain 


r 


Coconut Milk (Fresh): 


thin, watery, green 


• p 


Flaky: 


dry, fibrous 




Mouth Coating: 


lingering, fatty, waxy 


p 



Match any selected descriptors: <?> 
"Watch a// selected descriptors: C 



Descriptors For Coffee 



Select Flavor Profile Descriptors 



Descriptor 


Definition Select 


Acidic: 


tart, sour, burn H 


Bitter: 


harsh, quinine, caffeine O 


. Burnt: 


charred, overcooked, scorched H 


Caramel: 


sweet, cooked sugar, creamy D 


Complex: 


multi-faceted O - 


Delicate: 


subtle, light □ 


Earthy: 


musty, soil-like O 


Fragrant: 


aromatic D 


Fresh: 


aromatic, unprocessed, clean O 


Fruity: 


sweef, candy, estery, non-descript O 


vJUflUS. 


UUfiu, a&lluay, anjfncSUu, u/uc?/ 1 ... 


Rich: 


full, robust, indulgent P 


Roasted: 


browned, aromatic, robust H 


Skunky: 


sulfury, pungent O 


Wine: 


: fermented, woody, yeasty, dnedfruit D 


American Roast (Coffees- 


//gta roasJ H 


Chocolate: 


as pertains to the named fla vor JH 


French Roast (Coffee): 


dark roast f~ 


Medium Roast (Coffee): 


roast u 


Overcooked: 


burnt, bitter, unpleasant C 


Stale: 


old, musty, oxidized □ 


Sulfur: 


pungent, strong, body odor O 



Match any selected descriptors: 4 
Match a// selected descriptors: C 



Descriptors For Co/a 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Acidic- 


tart, sour, bum 


O 


Aromatic: 


fragrant light, topnote 




Astringent: 


drying, biting, tannic 


o 


Berry: 


fruityjuicy,seedy 


p 


Bourbon: 


vanillaextract,resin t beany 


o - 


Camphoraceous: 


mothball, cooling, harsh 


f~ 


Caramel: 


sweet, cooked sugar, creamy 


r 


Ethyl Vanillin: 


sweet, marshmallow, creamy 


D 


Pruny: 


cooked, driedfruit, heavy 


o 


Soicv 


aromatic warm hum Inn 




Sweet: 


candy, syrupy 


r 


Vanilla: 


as it pertains to the flavor 


o 


Woody: 


oak, aged t resinous 




Cinnamon: 


as pertains to the named spice 


r 


Ginger; 


as pertains to the named spice 


D 


Lemon: 


as pertains to the named fruit 


O 


Lime: 


as pertains to the named fruit 


n 


Orange: 


as pertains to the named fruit 




Tooth Etching: 


drying, astringent 


0 


Warm Spice: 


baking spices 


r. 


Pepper: 


spicey, trigeminal, lingering 





Match any selected descriptors: <£ 
Ulatch all selected descriptors: 0 



Descriptors For Cotton Candy 



Select Flavor Profile Descriptors 

Descriptor Definition Select 

Brown: maple, molasses, sweet H 

Burnt: charred, overcooked, scorched O 

Cooked: heat processed, not raw D 

Sweet: candy, syrupy O 



Match any selected descriptors: # 
Match all selected descriptors: O 
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Descriptors For Cranberry 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Apricot: 


as pertains to the named fruit 


n 


Astringent: 


drying, biting, tannic 


n 


Berry: 


fruityjuicy 9 seedy 


o 


Bitter: 


harsh, quinine, caffeine 


0 


Cooked: 


heat processed, not raw 


0 ■ 


Dried Fruit: 


leather, sweet, brown 


p 


Dry: 


tannic, astringent 


a 


Earthy: 


musty, soiNike 


D 


Green: 


unripe, rind 


r 


Leather: 


dry, animalic, tannic, tobacco 


r 


Mealy: 


dry, grainy texture 


0 


iviea iy. 


H&n<z& t&Ytnna r>h&\Aj\/ 




Seedy: 


woody, dry, bitter 


r 


Sharp: 


acrid, pungent, biting 


0 


Skin: 


astringent, dry, bitter 


r 


Sour: 


acidic, tart, biting, mouthpuckering 


r 


Tangy: 


sharp ,tart,acidic 


r 


Tart: 


drying, mouth puckering 


r~ 


Woody: 


oak, aged, resinous 


c 


Apple: 


as pertains to the named fruit 


r 


Aspirin: 


bitter, drying, lingers 


r 


Tannic: 


astringent, drying, leather 


r 


Vegetative: 


earthy, leafy \> green 


r 



Match any selected descriptors: <• 
Match all selected descriptors: C 



Descriptors For Cream 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Bland: 


tasteless, nondescript 


O 


Buttery: 


creamy,dairy t diacetyl,fatty 


□ 


Chalky: 


dry, powdery, alkaline 


o 


Creamy: 


milky, dairy, sweet 


o 


Dairy: 


smooth, creamy, milky 


o , 


Fatty: 


oily, greasy, mouthcoating 




Fresh: 


aromatic, unprocessed, clean 


o 


Heavy: 


lingering, syrupy 


o 


Lingering: 


cloying, residual, strong 


o 


Rich: 


full, robust, indulgent 


n 


Waxy: 


aldehydic,mouthcoating t film 


■o 


Mouth Coating: 


lingering, fatty, waxy 


. G 



Match any selected descriptors: <?? 
Match all selected descriptors: C 
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Descriptors For Fruit Punch 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


O 


Berry: 


fruity Juicy, seedy 


0 


Canned: 


metatlic,tinny 


o 


Dry: 


tannic, astringent 


0 


Fruity: 


sweet, candy, estery, nondescript 


u ■ 




OuUC/U/C/ n, Weft 




Peely: 


sharp, bitter, lingering 


o 


Pit: 


woody, dirty, dry 


o 


Suifury: 


pungent,strong,bodyodor 


0 


Sweet: 


candy, syrupy 


p 


Tart: 


drying, mouth puckering 


o 


Woody: 


oak, aged, resinous 


■n 


Albedo: 


bitter, citrus 


r 


Candy: 


sweet, artificial, syrupy 


r 


Fresh Orange: 


as pertains to the named fruit 




Juicy Orange: 


self-defined 


r 


Tropical: 


sulfur, aromatic 


o 



Match any selected descriptors: 
Match alt selected descriptors: C 



Search FMvors... 
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Descriptors For Ginger 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


fj 


Biting: 


sharp ,harsh, unpleasant 


n 


Cardboard: 


oxidized, stale 


r~ 


Earthy: 


musty, soil-like 


a 


Green: 


unripe, rind 


a . 


Honey: 


syrup, sweet, floral 




Soapy: 


waxy, burning, bitter 




Bell Pepper: 


vegetative, sweet, crisp 


n 


Burn: 


harsh, biting, sharp 


0 


Capsicum: 


hot, biting, pungent 




Cedar: 


woody, aromatic, sharp 




Herbaceous: 


aromatic, green, earthy, warm 


U 


Numbing: 


anaesthetic 




Resinous: 


heavy, oak, sweet 


E 


Rose: 


floral, heavy, sweet 


T; 


Sassafras: 


root beer, herbaceous, woody 


r 



Match any selected descriptors: <? 
Match all selected descriptors: C 





Descriptors For Graham Cracker 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Baked: 


cake-like, brown 


n 


Brown: 


maple, molasses, sweet 


p 


Cardboard: 


oxidized, stale 


H 


Cereal: 


grain, cooked, extruded 


a 


Dry: 


tannic, astringent 


o ■ 


Honey: 


syrup, sweet, floral 


n 


Lingering: 


cloying, residual, strong 


a 


Mealy: 


dry, grainy texture 


D 


Mild: 


low impact, light, subdued 


O 


Molasses: 


dark, brown, burnt sugar, sulfur/ 


o 


Sweet- 


candy, syrupy 


o 


Brown Sugar: 


sweet, heavy, dark 


D 


Ginger: 


as pertains to the named spice 


P 


Grainy: 


mealy, gritty 


0 


Warm Spice: 


baking spices 





Match any selected descriptors: ® 
- Match all selected descriptors: 0 
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Descriptors For Grape 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Astringent: 


drying, biting, tannic 


O . 


Brown: 


maple, molasses, sweet . 


.□ 


Burnt Rubber: 


bitter, creosote, tar 


o 


Dried Fruit: 


leather, sweet, brown 


• 0 


Fleshy: 


pulpy, truefruit 


o ■ 


Fresh: 


aromatic, unprocessed, clean 


o 


Green: 


unripe, rind 


n 


Juicy: 


succulent, wet 


o 


Leather: 


dry, animalic, tannic, tobacco 


u 


Musky: 


fragrant, heavy, animalic 


o 


Musty: 


damp, stale air 


D 


Overripe: 


soft, sweet, passed peak 


0 


Pruny: 


cooked, driedfruit, heavy 




Ripe: 


aromavc, mature, peax tiavor 


o 


Rotten: 


spoiled 


o 


Seedy: 


woody, dry, bitter 


o 


Sour: 


acidic, tart, biting, mouthpuckering 


n 


Sweet: 


candy, syrupy 




Tart: 


drying, mouth puckering 


o 


Unripe: 


green, immature 


o 


Wine: 


fermented, woody, yeasty, driedfruit 


o 


Candy: 


sweet, artificial, syrupy 


o 


Concord (Grape): 


skin, fteavp, sweet 


n 


Mixed Fruit: 


as pertains to the fruit 


□ 


Tomato Vine: 


self-defined 





Match any selected descriptors: 
Match all selected descriptors: C 
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II 



Descriptors For Green Tea 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Astringent: 


drying, biting, tannic 


O 


Bitter: 


harsh, quinine, caffeine 


□ 


Dried Fruit: 


feather, sweet, brown 


o 


Dry: 


tannic, astringent 


o 


Grassy: 


green, bitter, aromatic 


0 


Green: 


unripe, rind 


D 


Hay: 


earthy, grassy 


o 


Herbal: 


aromatic, green, earthy, warm 


o 


Leather: 


dry, animalic, tannic, tobacco 


o 


Smooth: 


balanced, well-rounded 


r 


Woody: 


oak, aged, resinous 


o 


Aspirin: 


bitter, drying, lingers 


r 


Leafy: 


green, stem, bitter, dry 




Lingers: 


cloying, residual, strong 




Raisin: 


dried fruit, sweet, mealy 


n 


Tannic: 


astringent, drying, leather 


0 



Match any selected descriptors: 
Match a// selected descriptors: G 
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Descriptors For Hazelnut 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Almond: 


nutty, sweet, benzafdehyde 


O 


Astringent: 


drying, biting, tannic 


o 


Bitter: 


harsh, quinine, caffeine 


o 


Brown: 


maple, molasses, sweet 


o 


Cardboard: 


oxidized, stale 


o 


Creamy: 


milky, dairy, sweet 


o 


Dry: 


tannic, astringent 


p 


Earthy: 


musty, soiNike 


o 


Hull: 


bitter, woody, green 


0 


Mealy: 


dry, grainy texture 


o 


Oxidized: 


cardboard, aromatic off-notes 


o 


Skin: 


astringent, dry, bitter 


o ' 


Soapy: 


waxy, burning, bitter 


n 


Sweet: 


candy, syrupy 


o 


Woody: 


oak, aged, resinous 


o 


Hair Spray: 


chemical, solvent, aromatic 


p 


Mouth Coating: 


lingering, fatty, waxy 


p 


Paint: 


oxidized, harsh, chemical 


0 


Potato-like: 


earthy, mealy, vegetative 


o 



Match any selected descriptors: 
Match all selected descriptors: C 




Descriptors For Honey 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Brown: 


maple, molasses, sweet 


u 


Cloying: 


lingering ,sweet, unpleasant 


. 0 


Cooked: 


heat processed, not raw 


0 


Floral: 


fragrant perfumed, aromatic 




Heavy: 


lingering, syrupy 


P 


Nutty: 


roasted, dry f shell 


n 


Sharp: 


acrid, pungent, biting 


n 


Sweet: 


candy, syrupy 


c 


Waxy: 


aldehydic,mouthcoatingfilm 


n 


Burn: 


harsh, biting, sharp 


p 


Ginger: 


as pertains to the named spice 


u 


Mouth Coating: 


lingering, fatty, waxy 


n 


Rose: 


floral, heavy, sweet 


n 


Syrup: 


heavy, sweet, lingers 


n 



Match any selected descriptors: 
Match all selected descriptors: 6 
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Descriptors For Honeydew 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Clean: 


fresh Jight, crisp 


H 


Cucumber: 


green, crisp, vegetable 


f~ 


Fleshy: 


pulpy, truefruit 


n 


Fresh: 


aromatic, unprocessed, clean 


r 


Green: 


unripe, rind 


o . 


Juicy: 


succulent, wet 


n 


Mealy: 


dry, grainy texture 




Mild: 


low impact light, subdued 


n 


Rind: 


green, cucumber skin, bitter 


a 


Ripe: 


aromatic, mature, peak flavor 


c 


Sweet: 


candy, syrupy 


r 


Corn: 


sulfury, aromatic 


n 


Cucumber Seed: 


self-defined 


n 


Succulent: 


juicy, mouth watering, peak flavor 


o 


Tomato Vine: 


self-defined 




Vegetative: 


earthy, leafy, green 


n 



Match any selected descriptors: 
Match all selected descriptors: C 



„. Search Ravors..; 
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Descriptors For Irish Cream 

Select Flavor Profile Descriptors 

Descriptor Definition Select 

Alcohol: solvent, bum, harsh D 

Brown: maple, molasses, sweet O 

Caramel: sweet, cooked sugar, creamy H 

Cheesy: pungent, fermented dairy O 

Cocoa: bitter, sweet, dry O , 

Cocoa Butter: fatty, creamy, mouthcoating D 

Cooked Milk: scalded, sweet, creamy O 

Creamy: milky, dairy, sweet O 

Dairy: smooth,creamy,milky O 

Fatty: oily, greasy, mouthcoating 0 

Hull: 6/tter, woody, green O 

Nutty: roasted, dry, shell G 

Smooth: balanced, well-rounded f~ 

Sweet: candy, syrupy O 

Vanilla: as fl pertains to the flavor C 

Waxy: aldehydic, mouthcoating, film O 

Chocolate: as pertains to the named flavor C 

Chocolate Milk: self-defined f~ 

Coffee: as pertains to the named flavor * H 

Condensed Milk: fteavy, sweef, cooked H 

Heavy Cream: fatty, waxy, mot;(ft coating O 

Lingers: cloying, residual, strong □ 

Marshmallow: sweef, powdery, vanillin P 

Mouth Coating: lingering, fatty, waxy V: 

Nut Shell: 6/ffer, d/y, woody C 

Nutella-like: hazelnut, chocolate, sweet O 



Match any selected descriptors: <•> 
Match all selected descriptors: C 






Descriptors For Lemon 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Astringent: 


drying, biting, tannic 


D 


Bitter: 


harsh, quinine, caffeine 


O 


Citral: 


sweet, candy, waxy 


0 


Dirty: 


earthy, musty 


o 


Dry: 


tannic, astringent 


□ 


Flora!: 


fragrant, perfumed, aromatic 


0 


Fresh: 


aromatic, unprocessed, clean 


D 


Juicy: 


succulent, wet 


D 


Oxidized: 


cardboard, aromatic off-notes 


n 


Peely: 


sharp, bitter, lingering 


0 


Pulpy: 


citrus fiber 


o 


Rind: 


green, cucumber skin, bitter 


n 


Sharp: 


acrid, pungent, biting 


0 


Sweet: 


candy, syrupy 


n 


Tart: 


drying, mouth puckering 




Terpeny: 


oxidized, dirty, lingering off-notes 




Candy: 


sweet, artificial, syrupy 





Match any selected descriptors: $ 
Match all selected descriptors: C 

Search Flavors.., j 




Descriptors For Licorice 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Anise: 


black licorice 


P 


Bitter: 


harsh, quinine, caffeine 


□ 


Burnt Rubber: 


bitter, creosote, tar 


n 


Clove: 


warmspice,dark,resinous 


n 


Dry: 


tannic, astnngent 


n 


Lingering: 


cloying, residual, strong 


p 


Powdery: 


drying, dusty 




Smokey: 


burnt, grilled, ash 


D 


Sweet: 


candy, syrupy 




Chocolate: 


as pertains to the named flavor 


□ 


Cooling: 


self-defined 


P 


Eucalyptus: 


self-defined 




Ham: 


smoky, meaty, cured 


r~ 


Herbaceous: 


aromatic, green, earthy, warm 


G 


Numbing: 


anaesthetic 


G 



Match any selected descriptors: & 
_ Match all selected descriptors: C 

flavo rs.. | 




Descriptors For Lime 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Astringent: 


drying, biting, tannic 




Clean: 


fresh, light, crisp 


a 


Dirty: 


earthy, musty 


rr 


Dry: 


tannic, astringent 


c. . 


Expressed: 


juicy, fresh, sweet 


p 


Fresh: 


aromatic, unprocessed, clean 


D 


Juicy: 


succulent, wet 


O 


Oxidized: 


cardboard, aromatic off-notes 


o 


Peely: 


sharp, bitter, lingering 


o 


Pulpy: 


citrus fiber 


D 


Sweet: 


candy, syrupy 


O 


Tart: 


drying, mouth puckering 


D 


Terpeny: 


oxidized, dirty, lingering off-notes 


O 


Candy: 


sweet, artificial, syrupy 




Thin: 


weak, low impact, diluted 


n 



Match any selected descriptors: 
Match all selected descriptors: C 
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Descriptors For Maple 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Burnt; 


charred, overcooked, scorched 


O 


Caramel; 


sweet, cooked sugar, creamy 


D 


Cooked; 


heat processed, not raw 




Creamy: 


milky, dairy, sweet 


P 


Floral: 


fragrant, perfumed, aromatic 


O - 


Fruity: 


sweet, candy, estery, nondescript 


p 


Honey: 


syrup, sweet f floral 


E3 


Lingering: 


cloying, residual, strong 


n 


Metallic: 


tinny, canned 


0 


Molasses: 


dark, brown, burnt sugar, sulfury 


0 


Oily: 


fetty, greasy, mouthcoating 


r 


Smokey: 


burnt, grilled, ash 


0 


Sweet: 


candy, syrupy 




Vanilla: 


as it pertains to the flavor 


0 


Woody: 


oak, aged, resinous 


p. 


Ash: 


fireplace, soot f acrid 




Brown Sugar: 


sweet, heavy, dark 


p 


Burnt Sugar: 


sweet, scorched, brown 


p 


Butter Acids: 


pungent, waxy, lingers 


0 


Coffee; 


as pertains to the named flavor 


p 


Pretzel (Hard): 


grain, salty, dry 


0 



Match any selected descriptors: <? 
~Match all selected descriptors; C 



Descriptors For Meriot 

Select Flavor Profile Descriptors 

Descriptor Definition Select 

Astringent: drying, biting, tannic u 

Berry; fruity juicy, seedy O 

Biting: sharp, harsh, unpleasant U 

Bitter: harsh, quinine, caffeine H 

Buttery: creamy, dairy ,diacetyl, fatty O 

Cheesy: pungent, fermented dairy D 

Creamy: milky, dairy, sweet O 

Dried Fruit: leather, sweet, brown H 

Dry: tannic, astringent O 

Fermented: aromatic, pungent, yeasty O 

Fruity: sweet, candy, estery, nondescript O 

Harsh: not smooth, unpteasent O 

Heavy: lingering, syrupy H 

Leather: dry, animatic, tannic, tobacco fZ 

Meaty: dense texture, chewy H 

Smooth: balanced, well-rounded f~ 

Sweet: candy, syrupy Fl 

Tart: drying, mouth puckering n 

Woody: oa/c, aged, resinous H 

Black Cherry: as pertains to the named fruit H 

Blood: iron, red meat, heavy C 

Blue Cheese: pungent, sharp, aromatic C! 

Extract: res/n, woody^aromaf/c D 

Tannic: astringent, drying, leather O 

Thin: wea/c, low impact, diluted D 

Tobacco Leaf: leather, tannic, dry C 



Adhesive: 
Vinegar: 



Band-aid, plastic, chemical 
sharp, acrid, pungent 



Match any selected descriptors: ©■ 
Match a// selected descriptors: 0 
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Descriptors For Mixed Fruit 



Select Flavor Profile Descriptors 




Descriptor 


Definition 


Select 


Acidic: 


tart, sour, bum 


«MMW» 

n 


Acrid: 


sharp, harsh, pungent 




Apricot: 


as pertains to the named fruit 


■ P 


Aromatic: 


fragrant, light, topnote 


C 


Berry: 


fruityjuicy,seedy 


o « 


Bitter: 


harsh, quinine, caffeine 


r~ 


Bruised: 


soft t brown 


3L; 


Canned: 


metallic,tinny 


D 


Caramelized: / 


cooked sugars, browned 


L, 


Cardboard: 


oxidized, state 




Cider: 


fermented, bruised, apple 


!,,: 


Clean: 


fresh,light,crisp 


D 


Complex: 


multhfaceted 


* 

u 


Cooked: 


heat processed, not raw 


O 


Core: 


seedy, woody, dry 


n 


Crisp: 


light, clean, fresh 


P 


Dried Fruit: 


leather, sweet, brown 


n 


Dry: 


tannic, asthngent 


n 


Earthy: 


musty, soiNike 


r 


Estery: 


fruity, aromatic, light 




Floral: 


fragrant, perfumed, aromatic 


c 


Foxy: 


grape skin, dry 


c 


Fleshy: 


pulpy, truefruit 


r 


Fruity: 


sweet, candy, estery, non-descript 


c 


Fuzzy: 


dry skin, textured 




Green: 


unripe, rind 


n 



Juicy: succulent, wet D 

Mango: as pertains to the named fruit P 

Meaty: dense texture, chewy P 

Metallic: tinny, canned P 

Musky: fragrant, heavy, animalic H 

Overripe : soft, sweet, passed peak O 

Oxidized: cardboard, aromatic off-notes P 

Peach: as pertains to the named fruit P 

Pie: sweet, baked, cooked, warmspice P 

Pulpy: citrus fiber P 

Rind: green, cucumber skin, bitter O 

Sweet: candy, syrupy D 

Tinny: canned, metallic, tooth-tingle P 

Unripe: green, immature O 

Albedo: bitter, citrus P 

Apple: as pertains to the named fruit O 

Artificial: candy, aromatic, synthetic D 

Black Cherry: as pertains to the named fruit P 

Candy: sweet, artificial, syrupy P 

Dark Berry: heavy, sweet, seedy P 

Fresh Orange: as pertains to the named fruit O 

Fresh Squeezed: as pertains to the named fruit P 

Juicy Orange: self-defined P 

Maraschino: sharp, acrfc/, artificial P 

Marmalade: pee/y, Mter, swee/ P 

Melon: fleshy, juicy, rind P 

Nectarine: as pertains to the named fruit P 

Orange: as pertains to the named fruit P 

Preserves: w/?o/e fru/Y, cooked, sweet P 

Processed: heated, not raw P 

Sauce (Apple): sweet known, cooked, fibrous P 

Strudel (Apple): dated, sweet pastry, warm spice P 

Syrup: heavy, sweet, lingers P 

Tropical: sulfur, aromatic P 



Underripe: 
Cherry: 



pre-peak, post- green 
Fruity, Sharp, Dirty 



n 



Match any selected descriptors: <•> 
Match a// selected descriptors: O 
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MEffiH 



Descriptors For A/t/f 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Bitter: 


harsh, quinine, caffeine 


D 


Brown: 


maple, molasses, sweet 


0 


Cereal: 


grain, cooked, extruded 


O 


Creamy: 


milky, dairy, sweet 


n 


Fatty: 


oily, greasy, mouthcoating 


□ 


Green: 


unripe, rind 


D 


Hull: 


bitter, woody, green 


0 


Mealy: 


dry, grainy texture 




Mild: 


low impact, light, subdued 


0 


Oily: 


fatty, greasy, mouthcoating 


u 


Roasted: 


browned, aromatic, robust 


D 


Sharp: 


acrid, pungent, biting 


0 


Shell: 


bitter, dry, woody 


n 


Skin: 


astringent, dry, bitter 


0 


Smokey: 


burnt, grilled, ash 


r~ 


Toasted: 


browned, cooked grain 


n 


Strong: 


high impact, concentrated 


n 



Match any selected descriptors: <? 
Match all selected descriptors: C 
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Descriptors For Orange 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Acidic: 


tart, sour, burn 


n 


Bitter: 


harsh, quinine, caffeine 


o 


Canned: 


metallicjinny 


o 


Cooked: 


heat processed, not raw 




Fatty: 


oily, greasy, mouthcoating 


n - 


Floral: 


fragrant, perfumed, aromatic 




Fresh: 


aromatic, unprocessed, clean 


n 


Juicy: 


succulent, wet 




Oxidized: 


cardboard, aromatic off-notes 


c 


Peely: 


sharp, bitter, lingering 


n 


Pulpy: 


citrus fiber 


D 


Ripe: 


aromatic, mature, peak flavor 


O 


Sour: 


acidic, tart, biting, mouthpuckering 


D 


Tart: 


drying, mouth puckering 


n 


Terpeny: 


oxidized, dirty, lingering off-notes 


n 


Tinny: 


canned, metallic, tooth-tingle 




Waxy: 


aidehydic,mouthcoating,film 


r 


Albedo: 


bitter, citrus 


r 


Fresh Squeezed: 


as pertains to the named fruit 


□ 


Marmalade: 


peely, bitter, sweet 




St Joe's Aspirin: 


oxidized, terpeny, powdery 





Match any selected descriptors: 
"Match a// selected descriptors: C 




Descriptors For Papaya 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Apricot: 


as pertains to the named fruit 


o 


Dry: 


tannic, astringent 


o 


Fleshy: 


pulpy, tmefruit 




Mild: 


low impact, light, subdued 


o 


Peach: 


as pertains to the named fruit 


p 


Suifury: 


pungent,strong,bodyodor 


□ 


Sweet: 


candy, syrupy 


a 


Fibrous: 


string texture 


o 


Melon: 


fleshy, juicy, rind 


o 


Mouth Coating: 


lingering, fatty, waxy 


c 


Pumpkin: 


vegetative, fibrous, subtle 


r 


Vegetative: 


earthy, leafy, green 


o 



Match any selected descriptors: <?? 
Match all selected descriptors: c 




Descriptors For Passionfruit 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Astringent: 


drying, biting, tannic 


D 


. Dry: 


tannic, astringent 


C 


Fleshy: 


pulpy, truefruit 


0 


Juicy: 


succulent, wet 


n 


Pungent: 


sharp, acrid 


0 


Suifury: 


pungent,strong,bodyodor 




Tart: 


drying, mouth puckering 


D 


Albedo: 


bitter, citrus 


O 


Citrus: 


as pertains to the fruit type 




Lingers: 


cloying, residual, strong 


0 


Tropical: 


sulfur, aromatic 





Match any selected descriptors: <£ 
Match all selected descriptors: C 
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Descriptors For Peanut 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


D 


Bitter: 


harsh, quinine, caffeine 


O 


Buttery: 


creamy,dairy,diacetyl,fatty 


n 


Creamy: 


milky, dairy, sweet 


o 


Dry: 


tannic, astringent 




Fatty: 


oily, greasy, mouthcoating 


□ 


Green: 


unripe, rind 


□ 


Heavy: 


lingering, syrupy 


O 


Lingering: 


cloying, residual, strong 


o 


Mealy: 


dry, grainy texture 


r 


Nutty: 


roasted, dry, shell 


o 


Roasted: 


browned, aromatic, robust 


o 


Skin: 


astringent, dry, bitter 




Sweet: 


candy, syrupy 


o 


Toasted: 


browned, cooked grain 


o 


Grain: 


cereal, nutty, dry 


D 


Oat-like: 


cereal, grain, woody 


n 


Peanut Butter: 


nutty, creamy, fatty 




Sesame: 


nutty, mealy, oily 


o 



Match any selected descriptors: 
Match all selected descriptors: C 



mmm 



Descriptors For Pear 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


O 


Clean: 


fresh Jight, crisp 


P 


Core: 


seedy, woody, dry 


o 


Crisp: 


light, dean, fresh 


o 


Floral: 


fragrant, perfumed, aromatic 


□ ■ 


Fresh: 


aromatic, unprocessed, clean 


p 


Green: 


unripe, rind 


o 


Juicy: 


succulent, wet 




Mealy: 


dry, grainy texture 


o 


Musky: 


fragrant, heavy, animalic 


o 


iviuaiy ♦ 


UdutfJ, otci/c; ctli 


r~ 

l,„; 


Ripe: 


aromatic, mature, peak flavor 


o 


Skin: 


astringent, dry, bitter 


r 


Sweet: 


candy, syrupy 


o 


Tart: 


drying, mouth puckering 




Apple: 


as pertains to the named fruit 


D 


Mushy: 


soft, overripe 


O 


Nail Polish Remover: 


chemical, aromatic, solvent 


P 


Rose: 


floral, heavy, sweet 


o 


Soft: 


overripe, bruised, sweet 


r~ 


Subtle: 


subdued, mellow, low-impact 


n 


Gritty: 


fibrous, mealy, sandy texture 


n 



Match any selected descriptors: <r 
Match all selected descriptors: 0 



Descriptors For Peppermint 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light topnote 


b 


Bitter: 


harsh, quinine, caffeine 


o 


Camphoraceous: 


mothball, cooling, harsh 


D 


Clean: 


fresh Jight, crisp 




Creamy: 


milky, dairy, sweet 


□ ■ 


Dirty: 


earthy, musty 




Lingering: 


cloying, residual, strong 


r 


Sweet: 


candy, syrupy 


n 


Burn: 


harsh, biting, sharp 




Candy Cane: 


sweet, clean, peppermint 


r 


Cooling: 


self-defined 


13 


Creosote: 


tar, asphalt, acrid 


C 


Herbaceous: 


aromatic, green, earthy, warm 


o 


Menthol: 


cooling, aromatic, numbing 


Q 


Numbing: 


anaesthetic 


!~ 


Weedy: 


dirty, green, lingering 


n 



jaaictL2flj^elected descriptors: <? 
Match all selected descriptors: C 
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Descriptors For Pineapple 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


0 


Clean- 


fresh, light,cnsp 


□ 


Cooked: 


heat processed, not raw 


O 


Core: 


seedy, woody, dry 


0 


Dry: 


tannic, astringent 


0 


Fresh: 


aromatic, unprocessed, clean 


0 


Heavy: 


lingering, syrupy 




Juicy: 


succulent, wet 


o . 


Linaerina* 


clnvino rp^^iciuRl <:tmnn 




Meaty: 


dense texture, chewy 


n 


Overripe: 


soft, sweet, passed peak 


0 


Pulpy: 


citrus fiber 


□ 


Ripe: 


aromatic, mature, peak flavor 


0 


Skin: 


astringent dry, bitter 


0 


Suifury: 


pungent,strong,bodyodor 


0 


Sweet: 


candy, syrupy 


n 


Tart: 


drying, mouth puckering 


0 


Tinny: 


canned, metallic, tooth-tingle 


v. 


Unripe- 


green, immature 




Candy: 


sweet, artificial, syrupy 





Match any selected descriptors: <? 
Match all selected descriptors: O 




Descriptors For Plum 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Astrinaent* 


drvino. bitino tannic 




Bitter: 


harsh, quinine, caffeine 


O 


Brown: 


maple, molasses, sweet 




Clean: 


fresh HohLcriso 




Dry: 


tannic astrinoent 




Green: 


unrioe rind 










Licrht* 


clean toonote 


r 


ivicci iy . 


Wpncp fpy///m rh&wv 


_ 




<:n# swf*f*t na^sprf n&ak 


P 


Drum/* 

ri viiiy . 


rnnk&fi riri&dfnttf hfr&w 


P 


oKin. 


aouniyviii, uiy, uni&f 


P* 


Cniir* 

ouur . 


dO/u/O, LofL, UfUity, (itVUlf IjJULrtS&flf iy 




Spicy: 


aromatic, warm, burning 


1—- 


Sweet: 


candy, syrupy 


n 


Tart: 


drying, mouth puckering 




Apple: 


as pertains to the named fruit 


n 


Fibrous: 


string texture 




Leafy: 


green, stem, bitter, dry 


n 


Nectarine: 


as pertains to the named fruit 


0 


Pumpkin: 


vegetative, fibrous, subtle 


0 


Stern: 


woody, dry, bitter 


0 


Subtle: 


subdued, mellow, Jaw-impact 


a 


Vegetative: 


earthy, leafy, green 


D 


Gritty: 


fibrous, mealy, sandy texture 


O 



Match any selected descriptors: <£■■ 
Match all selected descriptors: 0 
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Descriptors For Raspberry 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant light topnote 


tl 


Berry: 


fruityjuicy f seedy 


O 


Cooked: 


heat processed, not raw 


n 


Dry: 


tannic, astringent 


0 


Floral: 


fragrant perfumed, aromatic 


C 


Fresh: 


aromatic, unprocessed, clean 


o 


Green: 


unripe, rind 


c 


Heavy: 


lingering, syrupy 




.brnmv 

vdl I it t iy . 




p 


Juicy: 


succulent wet 


o 


Overripe: 


soft, sweet, passed peak 


0 


Perfumy: 


floral, soapy, fragrant 


0 


Ripe: 


aromatic, mature, peak flavor 


D 


Seedy: 


woody, dry, bitter 


O 


Sulfury: 


pungent,strong,bodyodor 




Sweet: 


candy, syrupy 


E 


Tart: 


drying, mouth puckering 


O 


Woody: 


oak, aged f resinous 


r 


Artificial: 


candy, aromatic, synthetic 




Candy: 


sweet artificial, syrupy 





Match any selected descriptors; <?■ 
Match all selected descriptors: O 



Descriptors For Spearmint 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


n 


Bitter: 


harsh, quinine, caffeine 


n 


Plat- 
Flat. 


hiiztnri mild Idf^ltinri b\f\H\/ 
UfaftU, ItliiU, /auA/r/y UUUy 




Green: 


unripe, rind 




Herbal: 


aromatic, green, earthy, warm 


p 


Lingering: 


cloying, residual, strong 


p 


Mild: 


low impact, light, subdued 


p 


Sweet: 


candy, syrupy 


o 


Burn: 


harsh, biting, sharp 


P 


Cooling: 


self-defined 


a 


Menthol: 


cooling, aromatic, numbing 


p 


Numbing: 


anaesthetic 


p 


Root Beer: 


wintergreen, sweet, herbaceous 


p 


Weedy: 


dirty, green, lingering 


p 



Match any selected descriptors: 
Match all selected descriptors: O 




Descriptors For Strawberry 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Cooked: 


heat processed, not raw 


D 


Creamy: 


milky, dairy, sweet 


P 


Estery: 


fruity, aromatic, light 




Fresh: 


aromatic, unprocessed, clean 


r 


Fruity: 


sweet, candy, estery, non~descript 


r * 


oreen. 


unnpe, nno 


u. 


Jammy: 


cooked, sweet, heavy 


o 


Juicy: 


succulent, wet 


n 


Overripe: 


soft, sweet, passed peak 


0 


Perfurny: 


floral, soapy, fragrant 


o 


Ripe: 


aromatic, mature, peak flavor 


o 


Seedy: 


woody, dry, bitter 


o 


Sweet: 


candy, syrupy 


o 


Tart: 


drying, mouth puckering 


o 


Unripe: 


green, immature 


o 


Candy: 


sweet, artificial, syrupy 


D 


Preserves: 


whole fruit, cooked, sweet 


o 



Match any selected descriptors: <• 
Match all selected descriptors: © 
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Descriptors For Tamarind 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Pruny: 


cooked, driedfruit, heavy 


O 


Smokey: 


burnt, grilled, ash 




Sour: 


acidic, tart, biting, mouthpuckering 


o 


Sweet: 


candy, syrupy 


o 


Brown Sugar: 


sweet, heavy, dark 




Ham: 


smoky, meaty, cured 


D 


Lemon: 


as pertains to the named fruit 


0 


Raisin: 


dried fruit, sweet, mealy 


o 


Tannic: 


astringent, drying, leather 


o 


Tobacco Leaf: 


leather, tannic, dry 


o 



Match any selected descriptors: 
Match all selected descriptors: C 



Mm 
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Descriptors For Tequila 



Select Flavor Profile Descriptors 



uescnpior 


, ueTinition 


oeiect 


MICCJTIUI. 




p- 


Aroma uc. 


fragrant, ugni, lopnoie 


Li 






rr 


Douruon. 


van///3exrraci, resin, oeany 


L; 


Duiiii lAtiuuer. 


hsitfd f /^roAonf^i for* 
Ufllcf, o/cUoUicj, (a/ 


L; 




wannspice, uafK, resinous 


L- 


urea my. 


mtiKy, oatry, sweet 


L 


Dirty. 


eanny, musty 


Li 


Earthy: 


musty, soiHiKe 




Smokey: 


burnt, grilled, s$h 


n 


bmootn. 


oa/ancea, weihrounoea 


j — : 


Sweet: 


candy, syrupy 


Mr 

n 


Vanilla: 


as /£ pertains to the flavor 


r~ 


Woody: 


oak, aged, resinous 


r 


Aged Wood: 


bark, resinous, oak 




Ash Tray: 


burnt cigarette, stale, acrid 


n 


Bum: 


harsh, biting, sharp 


r 


Cooling: 


self-defined 




Creosote: 


tar, asphalt, acrid 


sr 


Full-Bodied: 


mouthfilling, robust, complete 


o 


Fusel: 


acrid, solvent, bum 


o 


Ham: 


smoky, meaty, cured 


c 


Numbing: 


anaesthetic 


0 


Oak: 


dry t woody t warm 


o 


Resinous: 


heavy, oak, sweet 




Tar: 


creosote, motor oil, burnt rubber 


U: 



Straw: dry, tea leaf, aromatic H 

Match any selected descriptors: <? 
Match all selected descriptors: € 

Search Flavors... 1 

: — „ — _ ; J 
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Descriptors For Tomato 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Acidic: 


tart, sour, bum 


n 


Aromatic: 


fragrant, light, topnote 


o 


Cooked: 


heat processed, not raw 


n 


Earthy: 


musty, soil-like 




Fleshy: 


pulpy, truefruit 


n 


Grassy: 


green, bitter, aromatic 


D 


Green: 


unripe, rind 


0 


Juicy: 


succulent, wet 


D 


Mealy: 


dry, grainy texture 


O 


Meaty: 


dense texture, chewy 


o 


Overripe: 


soft, sweet, passed peak 


n 


Ripe: 


aromatic, mature, peak flavor 


r 


Skin: 


astringent, dry, bitter 




Sour: 


acidic, tart, biting, mouthpuckering 




Tart: 


drying, mouth puckering 


n 


Unripe: 


green, immature 




Brown Sugar: 


sweet heavy, dark 


n 


Celery: 


as pertains to the named vegetable 




Leafy: 


green, stem, bitter, dry 


D 


Potato-like: 


earthy, mealy, vegetative 


n 

«... 


Savory: 


self-defined 


n 


Tomato Vine: 


self-defined 


n 


Vegetative: 


earthy, leafy, green 


n 



Match any selected descriptors: <? : 
Match all selected descriptors: O 




Descriptors For Vanilla 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Alcohol: 


solvent, bum, harsh 


n? 


Beany: 


extract, bourbon, vanilla 


0 


Bourbon: 


vanillaextract, resin, beany 


D 


Buttery: 


creamy r dairy,diacetyf, fatty 


. O 


Cardboard: 


oxidized, stale 


E~ 


Creamy: 


milky, dairy, sweet 


n 


Dairy: 


smooth, creamy, milky 


0 


Ethyl Vanillin: 


sweet marshmallow, creamy 


H 


Lactonic: 


fatty, coconut, waxy 


0 


Phenolic: 


smokey, sweet, spicy, warm 


n 


Powdery: 


drying, dusty 


a 


Smokey: 


burnt, grilled, ash 




Sweet: 


candy, syrupy 




Vanillin: 


sweet, powdery, dry 


r, 


Woody: 


oak, aged, resinous 




Extract: 


resin, woody, aromatic 




French Vanilla: 


heavy, sweet; courmerinic 


V: 


Marshmallow: 


sweet, powdery, vanillin 


p 


Resinous: 


heavy, oak, sweet 


0 



Match any selected descriptors: © 
Match ail selected descriptors: C 




Descriptors For Walnut 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant light, topnote 


r"~* 


Astringent- 


drying, biting, tannic 




Dirty: 


earthy, musty 




Dry: 


tannic, astringent 


□ 


Earthy: 


musty, soil-like 




Fatty: 


oily, greasy, mouthcoating 


□ 


Hull: 


bitter, woody, green 


D 


Meaty: 


dense texture, chewy 


D 


Oily: 


fatty, greasy, mouthcoating 


D 


Oxidized: 


cardboard, aromatic off-notes 


G 


Skin: 


astringent, dry, bitter 


O 


Waxy: 


aldehydic, mouthcoating, film 




Lingers: 


cloying, residual, strong 


0 



Match any selected descriptors: © 
Match all selected descriptors; C 
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Descriptors For Watermelon 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Clean: 


fresh, light, crisp 


U 


Crisp: 


light, clean, fresh 


O 


Cucumber: 


green, crisp, vegetable 




Dry: 


tannic, astringent 


□ 


Floral: 


fragrant, perfumed, aromatic 


c ■ 


Fresh: 


aromatic, unprocessed, clean 


p 


Green: 


unripe, rind 


□ 


Heavy: 


lingering, syrupy 


o 


Juicy: 


succulent, wet 


p 


Light: 


clean, topnote 




Lingering: 


cloying, residual, strong 


D 


Meaty: 


dense texture, chewy 


n 


Rind: 


green, cucumber skin, bitter 


n 


Ripe: 


aromatic, mature, peak flavor 




Seedy: 


woody, dry, bitter 


D 


Sweet: 


candy, syrupy 


c 


Unripe: 


green, immature 


□ 


Artificial: 


candy, aromatic, synthetic 


0 


Candy: 


sweet, artificial, syrupy 




Jolly Rancher®: 


candy, artificial, aromatic 




Melon: 


fleshy, juicy, rind 


r. 



Match any selected descriptors: <•) 
.Jytatch all selected descriptors: C 



Descriptors For Whiskey 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, light, topnote 


O 


Burnt: 


charred,overcooked f scorched 


0 


Camphoraceous: 


mothball, cooling, harsh 


c 


Chemical: 


solvent, bitter, burning, unpleasant 


D 


Clove: 


warmspice t dark r resinous 


0 


Creamy: 


milky, dairy, sweet 


r: 


Dirty: 


earthy, musty 


0 


Dry: 


tannic, astringent 


0 


Flat: 


bland, mild, lacking body 


□ 


Harsh: 


not smooth, unpleasent 


D 


Honey: 


syrup, sweet, floral 


□ 


Medicinal: 


unpleasant, chemical, bitter 


0 


Musky: 


fragrant, heavy, animalic 


□ 


Musty: 


damp, stale air 


o 


Peach: 


as pertains to the named fruit 


o 


Pungent: 


sharp, acrid 




Raw: 


unprocessed 


o 


Smokey: 


burnt grilled, ash 


n 


Smooth: 


balanced, well-rounded 


' c 


Sweet: 


candy, syrupy 


□ 


Vanilla: 


as it pertains to the flavor 


G 


Woody: 


oak, aged, resinous 


C 


Antiseptic: 


medicinal, numbin^chemical 


c 


Ash Tray: 


burnt cigarette, stale, acrid 


o 


BBQ Pit: 


sweet, smoke, molasses 


□ 


Black Pepper: 


burn, spicy, heat 


n 


Brown Sugar: 


sweet, heavy, dark 


17. 



Descriptors For White Chocolate 



Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Aromatic: 


fragrant, itgnt, topnote 




Buttery: 


creamy, as try, oiacetyi, fatty 


Li 


Chalky: 


dry, powdery, alkaline 


U 


Cocoa Butter: 


fatty, creamy, mouthcoating 


□ 


Creamy: 


milky, dairy, sweet 




Dairy: 


smooth, creamy, milky 


|— - : 


Dry: 


tannic, astringent 


I— ? 

D 


Fatty: 


oily, greasy, mouthcoating 


D 


Milky: 


dairy, mouthcoating, smooth 




Rich: 


full, robust, indulgent 




Smooth: 


balanced, well-rounded 


□ 


Soapy: 


waxy, burning, bitter 


D 


Sour: 


acidic, tart, biting, mouthpuckering 


o 


Sweet: 


candy, syrupy 


G 


Vanilla: 


as it pertains to the flavor 


D 


Waxy: 


aldehydic, mouthcoating, film 


□ 


Ash: 


fireplace, soot, acrid 




Heavy Cream: 


fatty, waxy, mouth coating 


O 


Mild Cheese: 


self-defined 


r 


Mouth Coating: 


lingering, fatty, waxy 


c 


Scalded Milk: 


creamy, cooked, heavy 


c 



Match any selected descriptors: 6 
Match all selected descriptors: O 
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lydfs Bitabase 



toffee 
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Descriptors For Wintergreen 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Biting: 


sharp, harsh, unpleasant 


D 


Cloying; 


lingering, sweet, unpleasant 


O 


Creamy: 

* 


milky, dairy, sweet 


D 


Drv* 


t&nn ic. a strinn&n t 


n 


Green: 


unripe, rind 


0 ' 


Lingering: 


cloying, residual, strong 


r 


Mtnty: 


clean, coo/, refreshing 


0 


Sweet: 


candy, syrupy 


□ 


Antiseptic: 


medicinal, numbing, chemical 


G 


Birch Beer: 


herbaceous, sweet t oak 


C 


Burn: 


harsh, biting, sharp 


D 


Cooling: 


self-defined 


O 


Eucalyptus: 


self-defined 


□ 


Menthol: 


cooling, aromatic, numbing 


D 


Numbing: 


anaesthetic 


C 


Root Beer: 


wintergreen, sweet, herbaceous 


G" 



Match any selected descriptors: <• 
Match all selected descriptors: 0 
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Descriptors For Peach 

Select Flavor Profile Descriptors 



Descriptor 


Definition 


Select 


Apricot: 


as pertains to the named fruit 


□ 


Aromatic: 


fragrant, light, topnote 


a 


Canned: 


metallic,tinny 




Dry: 


tannic, asWngent 


H 


Fresh: 


aromatic, unprocessed, dean 


H < 


Fruity: 


sweet, candy, estery, non-descript 




Fuzzy: 


dry skin, textured 


o 


Green: 


unripe, rind 


D 


Heavy: 


iingering, syrupy 


n 


Juicy: 


succulent, wet 


D 


Lactonic: 


fatty, coconut, waxy 


n 


ividny U. 


2*0 riflrfa/Vjc fr\ fHc* n 0 mcxH fr~i 1 if 
do pt?ria/i/o lu t/ic? itafff&U TfUlL 


I,,,: 


Meaty: 


dense texture, chewy 


O 


Overripe: 


soft, sweet, passed peak 


O 


Pit: 


woody, dirty, dry 


□ 


Ripe: 


aromatic, mature, peak flavor 


a 


Skin: 


astringent, dry, bitter 


n 


Sour: 


acidic, tart, biting, mouthpuckering 


n 


Sweet: 


candy, syrupy 


n 


Unripe: 


green, immature 


r 


Candy: 


sweet, artificial, syrupy 


0 


Syrup: 


heavy, sweet, lingers 




Tropical: 


sulfur, aromatic 


u 



Match any selected descriptors: t£ 
Match all selected descriptors: C 



